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sibility that cancer or delayed organ damage can result from repeated
ingestion of subacute levels of mycotoxins. The most intensive effort to
determine toxicologic significance has been concentrated on the aflatoxins
because of their known widespread natural occurrence in foods and feeds.
Yet after two decades of intensive research, the implication of aflatoxins
for man is still not clear. Accordingly, control efforts are based more on
prudence than on demonstrated danger.

Other mycotoxins found in foods or feeds that have prompted toxico-
logical studies are ochratoxin, patulin, penicillic acid, and zearalenone.
Results of such studies provide no cause for concern about the incidence
and levels of these toxins that have been encountered in foods in the
United States.

Mold contamination of raw farm commodities is not completely pre-
ventable. Nevertheless, measures to reduce contamination and subsequent
growth are effective in reducing the levels of mycotoxins likely to be
found in such commodities and subsequently in processed products.

Chemical methods are used for the detection and quantitation of my-
cotoxins. The development and validation of methods is achieved through
a Joint Mycotoxin Committee representing the Association of Official
Analytical Chemists (AOAC), the American Association of Cereal Chem-
ists, the American Oil Chemists Society, and the International Union of
Pure and Applied Chemistry. All methods validated to date under the aegis
of the Joint Mycotoxin Committee have been adopted by AOAC (AOAC,
1980).

At present, FDA has set tolerance levels only for aflatoxins (20 ppb,
aflatoxin Bj wherever encountered; and 0.05 ppb, aflatoxin Mj in milk).
Susceptible foods and feeds are monitored regularly. Thus, in this instance,
a microbiological criterion is applicable and widely applied.

Moderate Hazards, Potentially Extensive Spread

Salmonella

Salmonella continues to rank among the three most frequent causative
agents of foodborne disease in the United States. As shown in Table 4-
1, Salmonella was the most frequently reported etiologic agent in the 5-
year period 1977-1981.

The problem of foodborne salmonellosis in the United States was ex-
tensively evaluated by the Salmonella Committee of the National Research
Council (NRC, 1969). The committee was primarily concerned with hu-
man health; thus, the review was organized around two viewpoints: (1) the
disease: its importance, causal organism, and means by which humans
become infected; and (2) how humans can be protected. Means of pro-
tection included minimizing exposure by reducing the incidence of animal